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7. The ceilings, walls, pillars, shelves, doors, etc., of rooms in which slaughtering 
is done shall be whitewashed or painted at least once yearly, unless they are washed, 
scrubbed, or otherwise disinfected monthly, and shall be washed, scraped, painted or 
otherwise treated as required by the board of health or its agents; they shall be kept 
sanitary and free from dirt and cobwebs. When floors, tables, shelves, or other parts 
are so old or in such poor condition that they can not be made readily sanitary they 
shall be removed and replaced by suitable materials. The drainage of the slaughter- 
house or slaughterhouse yard must be sufficient to prevent filth pools, the breeding 
of flies and hog wallows either round or under the slaughterhouse. The water sup- 
ply used in connection with the cleaning or preparing must be pure and unpolluted. 
The storage of hides within the slaughterhouse is expressly prohibited and likewise 
there shall be no boiling of offal within the slaughterhouse. 

8. Every person on leasing or operating any place, room, or building whereby cattle, 
sheep, or swine are killed or dressed or any market, public or private, shall cause such 
place, room, building, or market to be kept at all times thoroughly cleansed and puri- 
fied, and all offal, fat, blood, garbage, manure, or other offensive refuse shall be 
removed therefrom at least once every 24 hours, if used continuously; or if used only 
occasionally within 24 hours after using; and the floors of such building, place, or prem- 
ises shall be so constructed that they can be flushed and washed clean with water. 
No blood pit, offal pit, or privy well shall remain or be constructed within such place, 
room, or building. The doors and windows must be screened to exclude flies. 

9. Where slaughtering is done in the open the blood, offal, and other offensive matter 
shall not be left upon the surface of the ground, but must be buried or burned. The 
blood and offal must be disposed of in such a way as not to permit therefrom offensive 
effluvia. 

10. All water-closets shall be entirely separate from rooms in which carcasses are 
dressed or meat food products are cured, stored, packed, handled, or prepared. 

11. The feeding of hogs or other animals, to be used for food, upon the refuse or offal 
of slaughterhouses is prohibited; nor shall swine be kept within 200 feet of the slaughter- 
house. 

12. No person, firm, or corporation shall keep or use any mark, stamp, or brand for 
marking, stamping, or branding any slaughtered meat as practiced by the Federal 
meat inspectors, unless allowed by the Federal Government or by the State board of 
health, or by the State live stock sanitary commission. 

13. The State board of health, its officers, members, inspectors, and employees shall 
have access at all times of any slaughterhouse or other locality where the slaughtering 
is done and no one shall interfere with such visits or inspectors. 

Milk. (Reg. St. Bd. of H., Aug. 20, 1912.) 

REGULATION OF THE PRODUCTION AND SALE OF MILK AND MILK PRODUCTS. 

1. No person, himself or his servant, agent or employee, or as the servant, agent or 
employee of another, shall sell or deliver for consumption as milk, or have in his posses- 
sion or custody with intent to sell or deliver for consumption as milk — 

(a) Any milk to which water or any foreign substance has been added, which then 
shall be known as adulterated milk. 

(6) Milk concerning which any misrepresentation has been made, orally, by writing, 
by printing, by signs, marks, labels, or otherwise. 

(c) Milk produced by diseased cows, or by cows which have been fed unwholesome 
food or have been furnished contaminated water. 

(d) Milk which has been produced, stored, handled or transported in an improper, 
unlawful, unclean or unsanitary manner. 

2. For the purposes of this order the term adulterated milk shall mean — 
(o) Milk containing less than 3 J per cent of butter fat. 
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(6) Milk containing less than 8J per cent of solids other than butter fat. 

(c) Milk containing any pathogenic or disease germs. 

(d) Milk drawn from cows within eight days before or five days after parturition. 
(c) Milk from which any part of the cream has been removed. 

(/) Milk which has been diluted with water or any other fluid. 

(g) Milk to which has been added or into which has been introduced any coloring 
matter or chemical or preservative or deleterious or filthy substance, or any foreign 
substance whatsoever. 

(h) Milk drawn from cows kept in a filthy or unhealthy condition. 

(i) Milk drawn from any sick or diseased cow, or cow having ulcers or other running 
sores. 

(j) Milk drawn from cows fed unwholesome food, brewer's grain, or vinegar slops or 
swill. 

(k) Milk in any stage of putrefication or showing any abnormal color, consistency, 
or stringiness. 

(I) Milk contaminated by being kept in stables containing cattle or other animals. 

3. No person, by himself, or by his servant or agent or as the servant or agent of any 
other person, firm, or corporation, shall exchange or deliver within the State of Missis- 
sippi any milk, skimmed milk, or cream which contains more than 500,000 bacteria 
per cubic centimeter. 

4. Nothing in this order contained, however, shall be so construed as to prohibit 
the sale of skimmed milk, or of soured milk, if the receptacle containing same, and in 
which or from which it is sold, is plainly marked with the words "skimmed milk" or 
"soured milk," respectively, distinct and conspicuous, permanently attached to the 
container and above the center of same, and to be of uncondensed roman letters and in 
length said letters to be at least one-tenth of the height of the container on which they 
are placed; or if such skimmed or soured milk shall be contained in glass bottles then 
the required words shall be distinctly printed on the top or cover of same and also 
shall be printed upon a red tag which shall be attached to same. 

SANITARY REGULATION OP DAIRIES. 

1. No person shall engage in the production of milk for sale in any town or city, 
nor shall any person engage in the handling of milk for shipment into any town or 
city until he has obtained a permit or license from the local health authority. This 
permit shall be renewed on or before the 1st of April of each year and may be suspended 
or revoked at any time by the local health officer or by the Mississippi State Board 
of Health or their agents. 

2. The cow stables for the cows supplying milk or milk products for sale shall be 
used for no other purpose than for keeping cows, and shall be light, well ventilated, 
and clean. The entire inside of the dairy barn, including the cow stables, partitions, 
walls, beams, ceiling, and shelves shall be whitewashed or painted at least once each 
year, and in the springtime unless construction renders it unnecessary. The floors 
shall be sound. 

3. Every milk farm should be provided with a milk room that is clean, light, and 
well screened, situated at a distance from the barn and all toilets and outhouses. It 
shall be used for no other purpose except the cooling, handling, and storage of milk 
and allied products. Where no separate milk room is provided the milk must be 
handled under conditions approved of by the State board of health. 

4. When required by the State board of health or by the county or city health 
officer all dairy cows giving milk for sale shall be subjected to the tuberculin test by 
a competent veterinarian. Every diseased (reacting) cow shall be removed from the 
herd and no milk from such cows shall be offered for sale. 

5. Cows, especially the udders, shall be clean at the time of milking. 
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8. No person shall milk cows, or strain, bottle, distribute, or otherwise handle milk 
for sale, or the utensils used in the production, handling, or distribution of milk when 
suffering or affiliated with, or convalescing from infectious, contagious disease, who 
has recently had typhoid fever, or who is suffering from a disease transmissible through 
milk, or who is nursing or tending to a person ill with an infectious disease. 

9. The State board of health, its members, officers, agents, and appointees, shall 
at all times have access to all dairies or other places where milk is produced for sale 
and to all establishments, plants, depots, and stores wherein milk is kept or stored 
for sale; and it is unlawful for any person to prevent or attempt to prevent such access, 
and such prevention or attempted prevention shall be deemed a violation of this order. 

6. All manure shall be removed daily from the dairy barn and deposited not within 
200 feet of where the milk is obtained or handled or stored. 

CARE OP DAIRY PREMISES AND UTENSILS. 

1. The surroundings of every dairy must be kept in a sanitary condition. The uten- 
sils used in handling of milk, cream, and by-products of milk must at all times be kept 
in a clean and wholesome condition. 

2. No person, firm, or corporation shall sell, or offer for sale, milk or milk products 
which are produced under unsanitary conditions. 

3. No milk intended for sale shall be put into bottles or other utensils until the said 
bottles or other utensils have been thoroughly washed and cleansed . 

4. Any person, firm, or corporation who receives from any dairy, farm, or creamery 
any cans, bottles, or other vessels any milk or cream intended to be sold as food for 
man, when such cans, bottles, or vessels are to be returned, shall cause the said cans, 
bottles, or vessels to be thoroughly washed and cleansed before return shipment. 

5. No milk bottles, cans, pails, or other utensils shall be washed in any water which 
has been contaminated by sewerage of any kind. 

6. At every dairy farm, or where milk is produced or sold, unless underground 
sewerage exists, there shall be maintained one or more sanitary privies or closets, which 
shall be built tight with spring doors, or spring lids on the seats, with tubs for retaining 
the excrementitious matter, and completely screened to prevent flies from having 
access to the body discharges; the wire screen must be in good repair; the material 
which collects in the tubs shall not be thrown upon the surface of the ground, nor into 
any stream, but shall be buried or burned. No urinal shall be adjoining any room in 
which milk is handled. 

7. Bottles of milk shall not be left with any family in which there is a case of typhoid 
fever or any other infectious disease that may be transmitted through milk, but milk 
may be delivered to such families by pouring it into vessels furnished by the said 
families. In event these bottles are left they can not be removed without the written 
permission of the health authorities. 

Foodstuffs— Manufacture, Care, and Sale. (Reg. St. Bd. of H., Aug. 20, 1912.) 

PROTECTION. 

1. In all grocery stores and wherever food products are sold the floors must be 
kept clean and free from litter and accumulated dirt. - 

2. The counters, shelves, drawers, and bins must be kept clean and free from foreign 
odors. All fruit and vegetables usually eaten without being cooked must be screened. 

3. Whenever fruit, vegetables, and groceries are exposed near the door and on the 
sidewalk they must be placed at least 18 inches above the ground. 

4. All lard, sugar, and such food products must be kept well covered and handled 
under sanitary conditions. 

5. Back shops and cellars must be kept clean and well ventilated and lighted. 

6. Persons suffering from cancer or infectious diseases shall not be employed in the 
sale of food products. 



